2021 Chardonnay

Winemaker Notes

2021

Hand selected from California’s
most favorable microclimates, this
limited, barrel fermented offering
has lush textures of tropical fruit

with a clean, crisp, elegant finish.

Enjoy slightly chilled with your
favorite seafood dishes.

We are proud of our sustainable

vineyard and winery practices.

Check our website for details.

2.021 . PRODUCED AND BOTTLED BY
California SOBON ESTATE, PLYMOUTH, CA

www.sobonwine.com

88338"03740

750ML

CONTAINS
SULFITES

ANNTOA A4 %071 TOHODTV
(2) CONSUMPTION OF ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR

DRINK ALCOHOLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RISK OF BIRTH DEFECTS.
OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL, WOMEN SHOULD NOT

DESCRIPTION Hand selected from California’s most favorable microclimates. This limited
offering is barrel fermented in 50% new Oak, sur-lees, 30% malolactic
fermentation to create lush textures of tropical fruit with a clean, crisp, elegant and
mildly buttery finish.

Foob PAIRING  Enjoy slightly chilled with your favorite seafood dishes.

SPECIFICATIONS  100% Chardonnay

pH: 3.7
Total Acid: 5.0 gm/l
Alcohol: 14.0%

BOTTLED DATE  January 6, 2023 - 840 Cases Bottled, 750ml — 2" Bottling

RELEASE DATE  February 6, 2023

Sobon Estate ~ Plymouth, CA, Amador County ~ 209-245-4455 ~ www.Sobonwine.com



